Mixture optimization of beef, turkey, and chicken meat for some of the physical, chemical, and sensory properties of meat patties.
To determine the optimum meat mixture combination, the effects of different meat sources on physical, chemical, and sensory properties of cooked or stored meat patties were investigated using a response surface methodology mixture design. Meat patties were prepared using chicken, turkey, beef, and beef back fat. They were divided 2 groups, with 1 group cooked and 1 group stored. The first part was cooked with a preheated grill, and the second part was stored at -20°C for 2 mo. The effects of the meat mixtures on pH, proximate composition, cooking yield, dimension reduction, thiobarbituric acid, free fatty acid, proteolysis, and sensory properties of patties were studied. The influence of beef, turkey, and chicken meat on patties was found to be significant (P < 0.01). The interaction effects of beef and chicken meat on the sensory properties of patties were also found to be significant (P < 0.01). Meat mixtures improved physical, chemical, and sensory qualities of patties. The optimum combination of beef, turkey, and chicken was found to be 34.87, 12.23, and 52.89%, respectively.